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Advertisements on the Vinetum Britannicum mentioned in the lafi 
foregoingTraff ,fent to the publisher by the ReverendDr.J.BcalRe¬ 
ctor of Yeovil in Somerfetlhire and one of HtsMajeJlies Chaplains. 
Sir , 

W ith much regard to the worthy Author of ftnetum Bn - 
tannicnm for hisobligingnefs towards the publick, and 
for the further encouragement and improvement of our Countrey in 
Hortulans , I am willing to add fome Lines co the mention you made 
of it. And this Treatife may do much good , for the greateft and 
richeft part of England, in all our Champion Countries, and in the 
very Heart of England, wherethrough want of the aids herefliew’d, 
they could do little or nothing for Pomona: And where an Ap¬ 
ple cannot grow, Shrubs may profper and bear great (lore of deli¬ 
cate and rich Wine, by the help of Sugar; which, when brought 
into common praftice, may in a Ihort time prove a great benefit to 
our Sugar-plantations. And ’tis a point of exceeding good Htif- 
bandry,when very fliallow Lands may with fmall charges and little 
trouble be improved to bear more delicat and more wholfom Wi¬ 
nes, than a French Vineyard ; and alfo find good Employment for 
poor Widows and Children. And hence I beg leave to joyn it to¬ 
gether ; That Mr. J. B. in the later part of Epitome of Hujbandry 
p. 26, 28. in his ufual plainnefs, teaches an eafy and frugal way to 
raife profitable Gardens of Efculent Plants oq the barren Heaths; 
and this our learnedAuchor demonftrates,how to raife rich Vinous 
liquors inany ftiallow Land, that will bear thorns or bryars: For, 
in fuch Lands moft of our vinous Shrubs will profper. And then 
any Gentleman by his own good example may lead on the multitude 
to drive away lazinefs, and poverty, and to enrich tbemfelves, by 
turning our wafte Grounds,Heaths,barren Lands and Dovt ns(which 
contain a great part o i England ) into Gardens, and Modern Vine¬ 
yards. And’tis more honour toraifea Village or Townfhip with 
competent relief, on Land that hath been hitherto deferted as 
hopelefs, than to make depopulations on good Land, as fome have 
done to their own damage. 

1. The Ingenio's for Cider-mills, by the Author defcribed, are 
ma<ieby John De la more, a Joy ner in Peters field in Hampfbiref rom 
2o» to 30. Sh. price a piece, according as they are fingle or double. 
Note, that the former Cider-mills, whether wiib flone-cafes, or 
timber-cafes, are in many places, at five-fold, in fome at ten-fold, 
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in Tome at twenty-fold above that price,and very fcarce to be got¬ 
ten. And ch 5. Sett, 2. p. 86. he faith; By this Ingenio hive been 
ground very fine, fometimes 4, jometimes 5 bujbels of Apples in an 
hour, and with no harder labour,tban that two ordinary Labourers may 
(the one feeding , and the other grinding) hold it, by interchanging ail 
the day. And of the larger Ingenio, which he there alfo defcribetb, 
he fai th/>. 8 7. By this Ingenio may two workmen, and one feeder , 
grind 20 bujbels of Apples in an hour. And 8 r. he-faith; 'this is a 
remedy again ft the inconveniences, troubles and expences in the Jeve- 
ralwaies hithertoufed: Among which inconveniences,he there na- 
meth an unpleajant tafte of Cider, acquired from the rinds,ftems and 
kernels of the fruits , which in the former Mills were much bruifed. 
Thus the Author 5 and this is remarkable for them that wouid have 
the beft and pureft Cider. The Cider-mill, or Cider-prefs inver. 
ted by Mr. Hook, is defcribed by worthy Mr. Evelyn in his fecond 
Edition of Pomona p. 66,67. I guefs, that the Cider-mill, fo highly 
recommended by Mr. Carew Reynel in the True Engltfh Inter eft, ch. 
•30. and by him there attributed to the invention of Mr. John Wor- 
lidge of Peter sfield, and Paid to make ten hogfheads a day, is the fame 
with thofe here named byour Author. And,if in thefe any thing be 
yet wanting, doubtlefs it will be foon brought to perfe&ion,being 
in fuch skilful hands. 

2. The Author faith p. 186; that Mr. Rickets , Gardiner at Hogf 
don, and Mr. R, Ball of Brainford , can furnifh any planter with ail 
or moft of all the cboiceft or moft excellent of all the Fruit-trees 
mentioned in his precedentCorollary. And in tbatCorollary he men¬ 
tions the belt Fruits for liquors that I can yet hear of in England, 
*t common fale. For Walnuts and Filberds,his choice is judicious: 
For 1 have obferved a very great difference in the kinds; to which 
if he had beenpieafed to add ( but indeed they were quite out of 
his road and method,) the beft Cheftnuts, and the other excellent: 
vegetables for diet and food,mentioned in the French Gardiner , he 
had made an advance ( as well for food, as he did for liquids, ) to a 
part of the importance of the Introduftion to your Vol. 10,^.2565 
and of the Breviat on Sir Hugh Plat. ibid. n. 113,^304. and e fe- 
wbere by you fervently follicited, in both refpefts,for reiterative 
food and for refrelhing liquors of the beft kinds, & by modern im¬ 
provements. This I fuggeft afrefli(out of due place)becaufe much of 
t his Garden-food is yet wanting in many places for Noble Tables. 

Cherries, 
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Cherries , which do hurt eaten raw, and when the body is heated, 
may do much good,if made wine,ordried.I once Pent you a Receipt, 
whicbl received from Mr.Newburgh F.R.S. Cwho is curioufly skii- 
ful in extracting rich liquors, and juftly famous for his healing ex¬ 
tra# from Elderberries,') how to make the beft wine of cherries, and 
to make Plum-wine: which later, in his way, hath an aufterenes, that 
muft be allay’d,when'tis in the glafs, witha little Sugar, and not 
till drawn. ‘Tis but from a wild black Plum, much bigger than a 
damfinj round and full of juice, of no harfh or unpleafant auftericy; 
and (doubtlefs) they will yield a good Spirit for Brandy. And fome 
kinds of thofe black and ruflet-tawriy Plums may be dried in a 
kind of Solar ftove,made in a Summer-wall for Prunes, if your Win¬ 
ter do not overtake you; or, if that feafon faileth, they may be 
dried in a Culinary oven. Thefe Trees bear abundantly , and from 
a final! parcel of ground, of no great depth. And Cherries and 
Plums make hafte to regratify the Planter. I have rafted a molt de¬ 
licious Bonello ( or winy liquor extrafled by infufions, and com¬ 
pounded with fugar) for the Summer heat,made of the red Garden- 
currants, by curious Ligons inftruflions. And a Noble Perfon, fa¬ 
mous for a curious palat, did in my hearing extol a wine made of 
Goofe-berries , beyond imagination. And I have often drank a 
Rafberry-wine , much different, and far more excellent than any of 
the mixtures,withSyrrupof Rasberries, or any of the ordinary 
infufions. By thefe, and other inftances, which I now forbear, I 
am perfwaded,tbat many Secrets for the beft way of obtaining rich 
Vinous liquors are not yet publ ifhed, and the Author is truly wor¬ 
thy, to whom they fliould be communicated. And his merits will 
engage him for many more Impreflions. In ail this I do not mean to 
detraft from the Author’s way of making Currant-wine , Rajberry- 
wine, or any other of his directions j but only to invite him in all 
to inquire the Methods which fucceed beft. And I am not without 
hope of prevailing with my worthy and friendly Neighbour Mr. 
Newburgh, to fend you fome of his Experiments in this kind, that 
the worthy Author may compare them for his next impreffi- 
on. Sir Ken . Digby’s Poft-bume hath great varietie of Me- 
theglins ; but he takes not a fufficient compafs for other vinous 
liquors. 

3. Our Author faith Cb. 5. febl.jyp. 13,4 ^ Green and crude herbs 
do dull and flatten the fpiritsof liquors into which they are infufed* 
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This I have proved often, on many kinds of Vegetables, that the 
Plant fully ripe, and full of feeds, which are much flronger than 
the green leaf, will tafte, if of any bitter or odious kind , Jefs 
odiousand lefs bitter, than the young leaf, and green fpray, j n 
any infufion $ and will alfo preferve the liquor longer, and make it 
more quick, brisk and lively. Centory feeding, and boiled through¬ 
ly, is more tolerable, than the green leaf or blofforo, though 
but flightly and lefs than half boiled. I know a family , whifch 
made great gain by infufing Wormwood full of ripe feed, dried,and 
of a year old: Thus they made fome veffels very jftrong; and 
from thence attemper’d it in Ale or Beer, more acceptableto 
every palat: And I have heard very learned and experienced 
Pbyficians fay, that this drink did generally heal the Dropfical, 
Scorbutical, and fuch whofe difeafes were caufed by thecoldnefs 
of the Liver, or want of digeftion. The right and Left Roman 
Wormwood gives an Aromatick flavour, very pleafing to fome 
when young and green ; more pleafing toothers , when fully ripe 
and kindly dried. And the tops of red Sage in bloflom, with 
the top-leaves kindly dried inthefliade, and with maturity of 
time, did excel the famous Tbea , the Cbinois themfelves being 
judges; as you have recorded it Vol.i. zt.14 />. 250 ; and again 
in theaforefaid Introdu&ionfW. ro. p.2^6. Ogr Betony is very 
friendly for the Head and Brain, but not, in this refpeft, to be 
compared with red Sage. Add, that Fumitory in the bloflom, well 
dried, is tolerable. Tan fey , efMugwort and Southernwood , are 
lef> odious when ripe and dried. Rinds of Oranges and Lemons , 
Citrons, and the like, dried; Roots of Enula Campana , Horfe- 
radifhes, Rurre , J Potadoes , and the like, being-cut into bits or 
dices, and a little withered , fo moderately , that their Juyces be 
not too much waded , are thus kindeft for Infufions and Decofti- 
ons. And the tops of Lavender, when full of feeds, and dried, 
are u fed in Beer in Germany', and (as Mr. Hartlib told me) the 
hilly of the Valley (which propagates it felf by the weight of its 
feeding tops, defeending into theeartb,) is much edeenfd on the 
Elbe, where they have excellent Beer; and in Wine, in other 
parts of Germany, as a fpecifick remedy againfl Apopleftical 
dangers. He faid, that in fome places of England bufliels of in 
may be mowed. I have not Ur,Ray now at hand to enquire it 
of him, For drinks in Spring and Summer , the firft appearing 
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Leaves and Bloffbms of more guftful Plants, by a Abort infufion, 
will fuffice to good effeft. Baume , the beft delight for a Cor¬ 
dial: Burnet, moft pleafing ip French Wine , in delicate Fronti- 
niac, and in green Cider, (as green as the Rbinifli glades were 
heretofore tinged) made of a greenfillet , as they called it, where 
they had other kinds of fillets. This which 1 commend (and 
tried it often) was a finall, round, and green Apple full of black 
fpots, of a pleafant odour and tafte, and yielded a grateful 
ftomach-wine, for the extream heat of the following Summer, 
well agreeing with Burnet. Th eTbymes, denominated from Ma- 
flic, Lemon, Musk, Yellow and W h te Thyme, do makeafpright- 
ful and fpeedy infufion in Angelico, again!! Contagions or ln- 
feflions. The Holy ThiJUc, an expellerof badblaJK Clury , a 
ftrengthner of Nature. Sanicle , Comfrcy, and the Confounds, 
healers and knitters of inward ruptures. Burragc, Buglojfe, and 
Cichory, purifiers of the blood , calming and appeafmg of fpi- 
rits ; and the Coxvjltps of Jerufalem, peculiar to mitigate Hcdbcal 
fevers: Ale-cojt or Cojl-mary (as fweec as C.“Myrtle ') and Ale- 
hoof, or Ground-Ivy , famous for difpatching the maturation of 
Ale and Beer, and as prompt in healing bruifed wounds. The 
Brmrojes and Cow (lips do now prove, what a fpirit Bloflotns 
do give : And of Bioffoms the Clovegelliflower is our chief. 

Acute and Learned Writers do maintain ir, that a good choice 
of Dier, duly order’d , is thefureft remedy againtT many of the 
moft obftinate maladies, and the beft prefervaave of firm health: 
And Liquids have a potent infmuation, by their neareraffiniry to 
our BJood, Humors and Spirits; without draining Nature to the 
difficulty of Triture , or Colliquation of grofler food : Which 
the Hourly Carnivorous can beft perform, to fupport their ath¬ 
letic ftrength, And Nora freely offers to the Intelligent all her 
copious Wardrobes at hand , with infinite variety for all palates., 
humors, and occafions. And thofe who are afraid of breeding 
the Stone, and other tormenting and mortiferous difeafes, may 
calculate, how much more cheap, eafie, and pleafant it is, to 
drink moderately and feafonably from a hogffiead of the beft 
Cider of their own, than to pay large fees for uncertain Medi¬ 
cines at an after-game} or to live alwaies at the rate of haut- 
gouts. The fame fort he cleanfing, fanativeand reftorative Diet 
of other Vegetables, 


4.The 



( 5 **) 

4. The Author gives good direftions for the making or or¬ 
dering of 'then > ch.$.Setf.9. /M4o, (which may inftruft us for 
other like foliats,) and for making good Chocolate, ib. j>. 139; 
which by art and mixtures may in time excel the famous Thea, 
being both Drink and Meat, when duly incraflated; healing, 
reviving, cherifhiog^nd ftrengtheningNature. But racy Canary, 
and right Redjlrake dodifdain all mixtures: And in Barbados , they 
fay as much for Madera, It were to be wiflied , tha' the Author 
ch.i.Sett.9. ^.140. had (hewed the bed way of making Sherbet 
(as he has done Chocolate and Thea i for Sherbet is an excellent 
beverage, in high efteem, and very proper f >1 hot Countries; and 
efpecially for our Sugar-plantations; where they have Lemons, 
Limes, and all other materials and requifites: And alfo, where 
they have need to be minded, and fupplied with more foberallay- 
ers of third, than their Flagrant kill devil. 

Thus far l have adventured, too boldly, but with jincere refpeCls 
to the obliging Author, and to the bujinef, with a touch on the by. 
1 am. 


Sir, 


Your, &c. 


Ecliplis 


